CLARENCE B. GRAY—For a number 
of years now, Clarence B. Gray, Presi- 
dent of the Bloomsburg Packing Com- 
pany of Bloomsburg, Pennsylvania has 
been on the sick list. His many staunch 
friends have missed him sorely maintain- 
ing an active interest in his physical 
condition. For Clarence was the kind of 
canner who typifies the strength and 
spirit of this great canning industry. His 
friends were attracted to him because of 
his sincerity, his loyalty to the industry 
and to his fellow man and his fighting 
spirit. It is a sad duty to report his 
death late Monday, June 14, and his 
many friends will join the publishers of 
this Journal in extending sincere sym- 
pathy to his associates, especially Miss 
Helen Connor who represented the firm 
so ably in his absence. 


A BETTER WAY—Some idea of what 
can happen under marketing orders is 
demonstrated by the “Official Order” end- 
ing the asparagus season in California. 
The order caught many canners by sur- 
prise, preventing them from rounding 
out their packs and necessitating pro- 
rating to the extent of 50% delivery on 
some items. 

On the other hand, with 24 of 27 can- 
ners of ripe olives in the same State pro- 
testing, marketing order for that product 
has been rejected. Already a movement 
is underway for a Summer and Fall Pro- 
motion Campaign to sell what ripe olives 
might not have been packed under a mar- 
keting order ... the American way! 


HENS and ROOSTERS »—> 


For many years there have been indi- 
vidual black hens in the canning indus- 


> try. But she has been far outnumbered 


by the little red roosters. In recent years 
there have been a great many black hens 
digging for worms in ground formerly 
the sole domain of the canning industry. 
So much so, that the little black pullets 
found it necessary to ban together as a 
team to keep body and soul together. 
Teams like the Blue Lake Green Bean 
Canners, the Processed Apple Institute 
(see page 8), the National Kraut and 
National Pickle Packers Associations 
have found they can get a pretty good 
supply of worms through teamwork. 
Progress of other teams, such as The 
Associated Independent Canners and the 
more recently organized Tomato Council 
Inc. has not been so well marked, chiefly 
because the little black pullets have been 
outnumbered by the little red roosters. 
With the NCA Promotion Program gain- 
mg momentum every day, it becomes 
more ani more apparent that properly 
organize: and supported commodity 
teams will win ball games or if you 
choose find the worms. The fable in the 
pposite column is reproduced (at the 
tisk of 0: -rloading the diet with Kraut) 
In the hoje, of course, that it will prompt 
Some litiie red roosters (brokers and 
canners) to take a lesson from the old 
black hen The address of The Tomato 
Couneil, ‘neorporated is Lawyers Row, 
pentervilic. Maryland, of the Associated 
ndependeri Canners, P. O. Box 1229, 
Madison 1. Wisconsin. 
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RED ROOSTERS 


Said the little Red Rooster, “Gosh all hemlock, things are tough! 
Seems that worms are getting scarcer, and I cannot find enough. 
What’s become of all those fat ones is a mystery to me; 


There were thousands during that rainy spell—but now where can 
they be?” 


The old black Hen who heard him didn’t grumble or complain 
She had gone through lots of dry spells and she lived through floods 
of rain. 
So she flew up on the grindstone and she gave her claws a whet 
And she said, “I’ve never seen the time there were not worms 
to get.” 


She picked a new and undug spot—The earth was hard and firm. 
The Rooster jeered, “New ground? Oh no — You'll never find 
a worm.” 
The old black Hen just spread her feet—she dug both fast and free, 
“I must go to the worm,” she said . . . “The worms won’t come 
to me.” 


The Rooster vainly spent his day, through habit by the ways, 
Where fat round worms had passed in squads back in the rainy days. 
When nightfall found him superless, he growled in accents rough, 
“I’m hungry as a fowl can be. Conditions sure are tough.” 


He turned to the old black Hen and said, “It’s even worse with you, 
For you’re not only hungry but you must be tired, too. 
I rested while I watched for worms so I feel fairly perk. 
But how are you, without worms too, and after all that work?” 


The old black Hen hopped to her perch and dropped her eyes to sleep. 
She murmured in a drowsy tone, “Young man, hear this and weep— 
I’m full of worms and happy, for I’ve dined both long and well. 
The worms are there as always—but I had to dig like hell!” 


Oh, here and there Red Roosters still are holding sales positions. 

They cannot do much business now but soon as things get right 
again 

They’Il sell a hundred firms. 

Meanwhile the old black Hens 

Are gobbling up the worms. 


(Stolen from Bill Moore of the Kraut Packers who obtained it 
from “Sales Management’) 
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BLUE LAKE GREEN BEAN 
CANNERS RENEW AD DRIVE 


Ladizs Home Journal, Good House- 
keeping, McCall’s, and Woman’s Home 
Companion were the women’s service 
magazines selected at the recent annual 
meeting, to carry the 1954-55 consumer 
program of the Associated Blue Lake 
Bean Canners, Inc. The merchandising 
group, which met to elect new officers, 
and to put the finishing touches on the 
1954-55 program, approved an enlarged 
budget, which will give greater oppor- 
tunity to popularize the Blue Lake va- 
riety throughout the grocery trade, and 
in the institutional field. 

New officers elected were: President, 
F. M. Smith, Stayton Canning Company 
Coop., Stayton, Oregon; First Vice Presi- 
dent, Max Lehmann, Northwest Packing 
Company, Portland; Second Vice Presi- 
dent, S. E. Lasselle, Portland Canning 
Company, Sherwood; Secretary-Treas- 
urer (reelected), Joe Carroll with head- 
quarters at Portland. 

Shown in the photo above with Mr. 
Smith, far right, are two past presidents 
of the group who were elected Directors 
at the recent meeting. They are, from 
left: Mr. Chester I. Chase, Paulus Broth- 
ers Packing Company, Salem; and 


Norman W. Merrill, Blue Lake Packers, 
Inc., Salem. 

After only a few years, Blue Lake 
Green Bean Canners are claiming over 
30 percent of the total canned green 
bean market, and they are setting their 
sights for a higher percentage. 


APPLE PROCESSORS 
UNANIMOUSLY APPROVE 
CONTINUING PUBLIC 
RELATIONS AND PROMOTION 
PROGRAM 


Members of the Processed Apples In- 
stitute, Inc., meeting in Annual Session 
at Skytop, Pennsylvania, June 9, 10 and 
11, pledged unanimous support to a con- 
tinuation of the public relations and pro- 
motion program which has proven so 
successful the past three years. During 
that time the status of the apple proces- 
sing industry has changed from a sur- 
plus to low inventories, strong market 
prices, and increasing demand from the 
consumer, 


L. W. Brown, National Fruit Product 
Company, Inc., retiring president, said 
that no one requires a report from the 
President to provide evidence of the suc- 
cess of the Institute. “This happy situa- 
tion,” he said, “is not the result of 
chance, but of foresight, planning and 
promotion, It is the direct result of the 
work of the Processed Apples Institute, 
carefully geared to the interests and the 
promotional activities of member com- 
panies. It is the result, too, of a strong 
program that talks directly to the people 
of America, particularly the home- 
makers, about apple products.” 


When the Processed Apples Institute 
was organized, packers entered the 
1951-52 season with a carryover of about 
5'2 million cases. They entered the 
1952-53 season with a 2% million case 
carryover. In 1953-54, a year of keener 
competition, all surplus stock was ab- 
sorbed and in addition a pack of over 


17 million cases will be almost cleaned 
out. 

Elmer C. Yoder, Sales Manager of the 
C. H. Musselman Company, Biglerville, 
Pennsylvania, was elected President of 
the Institute to succeed Mr. Brown. M, 
E. Knouse, President of Knouse Foods 
Cooperative, Inc., and A. G. Meinhold, 
President of Duffy-Mott Company, Inc. 
continue as Vice Presidents; J. Pinckney 
Arthur, Manager, Shenandoah Valley 
Apple Cider & Vinegar Corporation, is 
the Third Vice President; Gordon |, 
VanEewyk, Fruit Belt Preserving Com- 
pany and James J. Tormey, Lyndonville 
Canning Company, Inc., will serve as 
Secretary and Treasurer respectively. 

The public relations firm of Flanley & 
Woodward are directing the program. 


“Pickle Primer” is the title of a pro- 
motional pamphlet now offered mem- 
bers (at 13c each) by the National Pickle 
Packers Association. Ideal for sales rep- 
resentatives, chain superintendents, buy- | 
ers, and retail operators, the bulletin 
supplies case history stories of “How 
successful operators use pickles to boost 
overall store margins. 


American Honey Institute with head- 
quarters at Madison, Wisconsin has 
designated October 25 to 30 as National 
Honey Week. Currently the institute is 
promoting the use of honey in home can- 
ning and preserving. An _ attractive 
folder showing how it can be used and 
providing recipes has been issued. Har- 
riett M. Grace is Director of the insti- 
tute. 


Wilmot P. Rogers, promotion director 
for the California Packing Corporation, 
has retired after 34 years of service with 
the company. On June 14 he was paid a 
tribute by the San Francisco Advertising 
Club at its regular weekly meeting, he 
being a past president of the organi- 
zation. 


Jaxon O. Hice, President, Left, and J. Roy Duggan, General 
Manager of SeaPak Corporation demonstrate a brand new frozen 
sea foods product. Called Uni-Form, the new product is a breaded 
Fish Fillet, graded so eactly for size that it can be portion 
controlled in the restaurant at any number of ounces per portion. 
Cod, Haddock, Sole and Flounder are included in the new line, 
flash frozen under SeaPaks’ own patented process at Fortune Bay, 


Newfoundland. 
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Trappey Brothers Recreate 


Creole Feast of 1885 


On May 29 at their Spanish Lake Camp near New Iberia, Louisiana, 


Eight Trappey brothers are associated in the New Iberia, 
Louisiana canning firm of B. F. Trappey’s Sons, Inc. Shown left, 
they are, front row: Albert J., Graff J., Ellis J. and George J. 
Back row: Oscar J., Bernard, William J., and Alfred F. 


Below Silvio Broussard, 86-year-old dean of Creole Gourmets, 
rings the plantation bell at Longfellow Evangeline Park in St. 
Martinville, Louisiana, summoning the guests to dinner. Betty 
David, International Rice Queen, looks on. 


the B. F. Trappey family of eight brothers, all partners in the packing 
and canning of vegetables for Creole cookery, were hosts at an out- 
door meal for 20 connoisseurs of Creole food. The gathering revived 
a custom begun in 1885 in which gourmets of the Bayou Teche area 
of Louisiana met monthly at one another’s plantation homes to enjoy 
favorite dishes, to sing and to converse. The original group of gour- 
mets numbered about two dozen good friends. 


The more formal organization which has since developed and which 
is sponsored by B. F. Trappey’s Sons, Inc., is known as the Ancient 
Order of Creole Gourmets. Membership is confined to descendants of 
old French families in whose homes famous recipes were created and 
to nationally known food authorities and to writers interested in 


perpetuating the art of Creole cookery. 


Initiated into the unique Order at the May reunion were 
Dorothy Sinz, food editor of the Dallas Times-Herald; Betty 
Rose Cravens, food editor of the Houston Chronicle, and Charles 
(Pie) Dufour, columnist whose “A La Mode” appears daily in 
the New Orleans States and weekly in the New Orleans Times 
Picayune. 


To the ringing of the plantation bell, the South Louisiana 
way of calling, “Come and get it,” the initiates added their 
ham s to the register of membership and were then presented 
with a key tag bearing the insignia of the Order and member- 
ship -ertificates. With the French salute administered by W. H. 
Tra} »ey, one of the Trappey brothers, they were received into 
the . rganization. 

A \vell-known radio personality, Jill Jackson, who was unable 
to a tend the reunion feast was received into membership in 
the \ncient Order of Creole Gourmets on her radio show the 
follo.ving week. Jill Jackson is women’s editor of Radio Station 
WW New Orleans. 


A! details of the reunion and ceremony—the out-door setting 
with »lantation home in the background, the fragrance of Creole 
cook: »y and the entertainment—were planned to recreate gour- 
met -athering of 70 years ago. French songs were sung by 


THE CANNING TRADE June 21, 1954 


veteran gourmets, a talk on the ways of a Frenchman was given, 
and a program of folk dances and songs was presented by the 
French Club of St. Martinville High School, called, “Les 
Evangeles et Les Gabriels.” The entire party reflected the fun- 
loving spirit of French Louisiana and fulfilled the promise of 
a distinctive fete as given in the following invitation sent to 
members. 
L’Ancien Ordre Des Gourmets Creoles 
A L’Honneur de vous Inviter A La 
Premiere Fete de Reunion 
(Court Boillon) 
Ce Samedi 29 Mai 1954 entre 18 Heures 
et 21 Heures 
Au Camp Du Lac Espagnol 
Piece de resistance was the Creole version of court boillon on 
rice served with parsley potatoes and hard-cooked eggs made 
flavorful with a Creole old-times, Aioli Dressing. Before the 
meal, guests were refreshed with gourmet punch, a combination 
of Burgundy, Sherry and Port wines. Claret wine was served 


with the dinner in true early Creole fashion. The dessert was 
pralines, 
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L. E. Clifeorn, Director of The Funda- 
mental Research Division, Continental 
Can Company, Incorporated, has been 
elected the 1955-1956 President-Elect of 
the Institute of Food Technologist. 


Pesta Food, Ine., Cleveland, Ohio, 
packers of Pickles, Olives and Relishes 
report that a growing demand for their 
products has made it necessary to add 
25,000 square feet to their warehouse. 
Earl J. Pesta is President. 


Richard N. Risteen of New York City, 
has been appointed Field Sales Manager 
of John H. Dulany & Son, Inc., of Fruit- 
land, Maryland, according to an an- 
nouncement by Marketing Director Roger 
M. Kirk, Jr. Mr. Risteen has been a sales 
representative for Diebold, Inc. and has 
had advertising and promotion experi- 
ence with Standard Brands, Inc., where 
he also acted as Assistant Sales Training 
Manager. He has had sales management 
experience with the Eastern Tablet, Inc., 
a subsidiary of The Rexall Drug Com- 
pany, and with John Lewis Industries. 


ALTON G. LEV- 
ORSON, agricultur- 
al engineer, who 
joins Chisholm-Ryd- 
er Company at Ni- 
agara Falls, N. Y., 
will devote his time 
to the devolpment of 
the planting, cultiva- 
tion and harvesting 
of peas and beans, in 
connection with the 
new CRCO_ Bean 
Harvester and the 
CRCO Portable Pea 
Viner. New equipment will be given ex- 
haustive tests in various parts of the 
country this season. 

Mr. Levorson is a graduate of the Uni- 
versity of Minnesota Institute of Tech- 
nology, a former associate of the Green 
Giant Corporation, and has just com- 
pleted four years with the United States 
Foreign Operations Administration, hav- 
ing been stationed in Ankara, Turkey, in 
an advisory capacity to the Ministry of 
Agriculture of the Turkish Government. 
He also served as a lieutenant, jg., in 
the United States Navy in World War II. 

Mr. Levorson will make his head- 
quarters at the Niagara Falls, New 
York, offices of the Chisholm-Ryder 
Company. 


ALTON LEVORSON 
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ALFRED STOKELY CHA&LES TINKLE 


The appointment of four new vice- 
presidents and a district general man- 
ager of Stokely-Van Camp, one of the 
country’s largest packers of fruits and 
vegetables, with headquarters in Indian- 
apolis, has just been announced by H. F. 
Krimendahl, president. The new vice- 
presidents are: Charles A. Nugent, John 
A. Robins, Alfred J. Stokely, and Charles 
E. Tinkle. In their new capacities, Mr. 
Nugent will continue as Secretary and 
Treasurer; Mr. Robins, in charge of ad- 
ministration; Mr. Stokely, as Assistant 
to the President; and Mr. Tinkle, as 
Director of Purchases. The newly ap- 
pointed General Manager of the Tennes- 
see District is Lyle S. Moore, Jr,, whose 
duties include his previous responsibility 
for sales in this territory. 


Canned foods offer the public their 
best protection against the contamina- 
tion that results from atomic, biological 
or chemical warfare, Nelson H. Budd, 
Director of Information of the National 
Canners Association, said in an address 
to the Spring Meeting of the Michigan 
Canners’ and Freezers’ Association, at 
Traverse City, Mich, June 14. 


Civil defense planners recognize the 
importance of protectively packaged 
foods in emergencies. Canned foods and 
food liquids are therefore an essential 
commodity in civil defense and are 
recommended in official government pub- 
lications, Mr. Budd stated. 


William P. “Bill” Mitchell formerly as- 
sociated with the Clapp Division of 
American Home Foods in Rochester, 
New York has joined the East Pembroke 
Canning Corporation of East Pembroke 
as Executive Vice President in charge of 
Plant Operations. Bart Levin continues 
as Executive Vice President in charge of 
sales. 


igh: 


JOHN A. ROBINS CHARLES NUGENT 
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LYLE MOORE, JR. 


“The Society of Tri-Staters,” formerly 
known as “The Tri-State Society,” will 
hold a Yacht Club Party at the Miles 
River Yacht Club, St. Michaels, Mary- 
land, on Thursday, July 8, the evening 
preceding the Annual Summer Outing of | 
the Tri-State Packers Association at the 
same locations. Ken Diehl, who is filling 


the vacancy created by the untimely | 
death of President Lee Noble, promises 
entertainment surpassing the nightcap 
party held in Atlantic City last Decem- 
ber. The affair starts with a short busi- 
ness session at 7:00 P.M. Cocktails from 
7:30 to 9 P.M., dancing till 1:00 A.M. | 
Buffet dinner starting at 9:00. The 
tariff is $6.00 per person. June 26 is 
deadline for reservations, which should 
be accompanied by check and sent to 
Herb Sheck, Secretary and Treasurer, 
P. O. Box 5282, Baltimore 24. 


Harold Jaeger, Marketing Director of 
the Can Manufacturers Institute, and Dr. 
Carl Pederson, of the Geneva Experiment 
Station, will be featured on the annual 
meeting program of the National Kraut 
Packers Association at Catawba Cliffs, 
Port Clinton, Ohio, July 8 and 9. 


Dissolution of Seufert Brothers of The 
Dalles, Oregon, one of the oldest canners 
in continuous operation in the North- 
west, was completed June 5. The assets 
in excess of $160,000 were divided by 
Edward Seufert, Treasurer; W. J. Seu- 
fert, Secretary; and their nephew, F'ran- 
cis Seufert, son of the late Arthur 
Seufert, who headed the firm from 1921 
until his death last April. Arthur was 
the son of F. A. Seufert, who with his 
brother, T. J., founded the firm in 1891. 
‘he cannery was doomed by the con- 
struction of the Federal dam at The 
Dalles. 
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DR. FREY WINS 
APPERT AWARD 


lor putting vitamins back into white 
bread as well as outstanding work in 
improving other foods we daily eat, Dr. 
Charles N. Frey, retired Director of Re- 
search of Fleischmann Laboratories at 
Standard Brands, Inc., presently lecturer 
at Massachusetts Institute of Tech- 
nology, and industrial consultant, has 
been honored with the 1954 Nicholas 
Appert medal. 

The presentation will be made Monday, 
June 28, during a special banquet at the 
14th Annual Meeting of the Institute of 
Food Technologists at the Biltmore 
Hotel, Los Angeles. The award is made 
annually to one whose “pre-eminence in 
and contribution to the field of food 
technology are deemed worthy of special 
recognition.” 

Under Dr. Frey’s direction stable dried 
yeast became a reality. His group also 
developed a means of preparing vitamin 
D from yeast—used today in fortifying 
milk. For his more than thirty years’ 
work on yeast, Dr. Frey has earned the 
title “Mr. Yeast.” 


fe) 


Nelson O’Donnell, Master Mechanic at 
National Can Corporation’s Baltimore 
Plant is proud of his two sons and he has 
every right to be. Raymond who gradu- 
ated from Loyola College, Baltimore, this 
past Sunday, has been awarded scholar- 
ships from the College of Holy Cross, 
Fordham University, and the University 
of Minnesota for graduate study in Chem- 
istry. He has accepted the scholarship at 
Minnesota. His Brother, Bernard M., 
graduated from Mt. St. Joseph’s High 
School last week and was awarded a 
Westinghouse Scholarship to the Johns 
Hopkins University where he will pur- 
sue studies in Electrical Engineering. 
The boys also have an Uncle at Na- 
tional’s Baltimore Plant—Ray O’Donnell 
employed as a Draftsman. 


PHILLIPS ELECTS OFFICERS 


At the Annual Meeting of the Phillips 
Packing Company, Inc., held at the Main 
Office in Cambridge, Maryland, on June 
8, 1954, the following officers and di- 
rectors were elected: President, Albanus 
Phillips, Jr.; Executive Vice-President, 
Theodore Phillips; Vice-President, L. B. 
Phillips, Jr.; Vice-President, W. G. Win- 
terbottom, Jr.; Vice-President in charge 
of Production, Robin M. Kirwan; Vice- 
President in charge of Sales, James W. 
Donaldson; Vice-President in charge of 
Frozen Foods, C. Richard Drescher; 
Treasurer, Harold D. Shiver; Assistant 
Treasurer, Charles D. Spedden; Secre- 
tary, E, C. Hopkins, Jr.; Assistant Sec- 
retary, Warrington Harris; Comptroller, 
Albert E. Lankford; General Traffic 
Manager, Calvin W. Mowbray; Chief 
Engineer, McCoy A. Tall; Superintendent 
of Construction and Maintenance, Dorsey 
E. Davis. 


Messrs. Albanus, Theodore and L. B. 
Phillips, Jr., Mr. Winterbottom, Kirwin 
Harris, Hopkins and Mowbray were 
elected directors; also Mr. J. Allen 
Meekins and Mrs. George N. Jones. Mr. 
Phillips has announced the resignation 
of Mr. Donaldson, effective July 15. 


The Brockway Glass Company of 
Brockway, Pa., has announced the elec- 
tion of R. L. Warren, Jr. to the office of 
Vice-President. The action was taken at 
the regular meeting of the Board of Di- 
rectors on May 21. Mr. Warren has been 
with the Company for nine years and 
served, during the past several years, as 
Assistant Secretary and Assistant Treas- 
urer. He has been a member of the 
Board of Directors since November 1953. 
As Vice-President, Mr. Warren will be in 
charge of a new Division within the com- 
pany organization, consisting of the 
Quality Control, Traffic, Art and Design, 
Scheduling and Specifications Depart- 
ment. 


G. W. CRABTREE 


CRABTREE ON CROWN BOARD 


George W. Crabtree was elected a Di- 
rector of the Crown Cork & Seal Com- 
pany, Inc., at a Special Meeting of the 
Board of Directors of the Company. John 
J. Nagle, President and Chairman of the 
Board, made this announcement recently 
and said that Mr. Crabtree will fill the 
vacancy occasioned by the death of 
Cover B. Newman. 

Mr. Crabtree is Vice President of the 
Company and General Manager of the 
Crown Can Division and makes his office 
in the Philadelphia plant. 


Robert Gair Company, Inc., New York 
manufacturer of paperboard, folding car- 
tons and shipping containers, has ap- 
pointed the James Thomas Chirurg Com- 
pany, New York, as its advertising 
agency. 


Revarded as one of the most modern and efficient canning 
in the East, the facilities of the H. P. Cannon and Sons 
Meorporated, Bridgeville, Delaware are a constant attraction to 
visitors. Cannon employees and officials are only too proud to 
welcome them. Last week for instance, 86 members of the Kent 
Couniy Home Demonstration Clubs toured the plant warehouses 
and oilices 22 food and nutrition students of the University of 
Delay. ires’ Home Economics Department learned how asparagus 
's canned under rigid quality control methods and members of 
Denm.rks Ministry of Agriculture visited the plant with Mr. 
A. F. Knutson of the Danish Embassy in Washington. Shown 
above H. P. Cannon, II, (extreme left) President of the firm, 
shows the Danes The Delaware Canning Companies quality con- 


plant 


trol la boratory. 
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completion in the spring of 1955. 


NEW LITHOGRAPHY PLANT 
FOR CROWN CAN 


The Crown Can Division of the Crown 
Cork & Seal Company, Inc., recently 
broke ground for its new $4,500,000 
lithography plant in North Philadelphia. 


The new plant, containing 204,000 
square feet, will be built of hollow tile 
masonry, glass wall and brick. Air con- 
ditioned and humidity controlled, the 
building will be two stories in front, 
where offices will be located and one story 
in the rear manufacturing area which 
will house six of the latest type litho 
presses and ovens and six coaters and 
ovens. 


The plant will employ 210 people and 
the office will employ between 75 and 100 
people. It is scheduled for completion 
in the spring of 1955. 


Watson Rogers, President of the Na- 
tional Food Brokers Association speaking 
at the annual convention of the National 
Association Retail Grocers in Washing- 
ton, D. C. June 13, told the store keepers 
the future was never brighter for the 
modern alert progressive food merchant. 
At the same time, he said the future was 
never darker for the storekeeper who 
attempts to operate as he did years ago, 
resisting change and improvement, Mr. 
Rogers said that an alarming number of 
food brokers report that many retailers 
are not keeping up with the needs of the 
times by not having enough freezer dis- 
play space. He called their attention to 
the canned foods industry promotion re- 
minding the grocers that they cannot ex- 
pect the benefits of this program unless 
they tie in with it and make themselves 
a part of it. 


Gerrit Leonard, of Saddle River, New 
Jersey, treasurer of S. M. Van Sillevoldt, 
Ine., of Rotterdam, Holland and New 
York City, was elected president of the 
American Spice Trade Association at the 
group’s 47th annual convention. T. Ber- 
nard Jones, of the R. T. French Co., 
Rochester, New York, was elected vice- 
president. Albert E. Keogler, of the Al- 
bert Ehlers Company, Brooklyn, New 
York, was elected treasurer, 
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Crown Can’s 4, million dollar lithography plant in Philadelphia, scheduled for 


CLARENCE B. GRAY 


Clarence B. Gray, President of the 
Bloomsburg Packing Company, Blooms- 
burg, Pennsylvania, passed away Mon- 
day, June 14. He was laid out at the 
Dyke Funeral Home, Bloomsburg until 
5:00 o’clock June 16. He will be buried 
from the Eastburn Funeral Home _ in 
Watseka, Illinois on Friday, June 18, at 
2:00 P.M. Mr. Gray, a native of Illinois, 
first came East in the 20’s as a repre- 
sentative of the Sprague Sells Corpora- 
tion, now a division of Food Machinery 
and Chemical Corporation. He set up 
shop as a canner in Bloomsburg about 
the middle 30’s. 


RALPH D. “RED’’ LOCKARD 


Ralph D. “Red” Lockard, Superin- 
tendent of the Libby, McNeill & Libby, 
Walla Walla Plant died suddenly of a 
heart attack at his home on June 10. He 
was buried from the First Presbyterian 
Church of Walla Walla on Monday, June 
14. Mr. Lockard began his career with 
Libby in 1925 in Yakima where he was 
Assistant Superintendent of the Libby 
Plant for eight years but moved over to 
Walla Walla in 1936, becoming Superin- 
tendent in 1944. He was active in the 
Northwest Canners Association, serving 
on many committees. He is survived by 
his wife Emma, one daughter, his father 
and seven sisters. Libby, McNeill and 
Libby has appointed D. P. Downing 
temporarily to supervise the Walla Walla 
Plant. 


Seventh Annual Meeting, Research and 
Development Associates, Food and Con- 
tainer Institute, Inc., will be held at the 
Biltmore Hotel, Los Angeles, on June 23, 
24 and 25, just prior to the opening 
there of the 14th Annual Meeting of the 
Institute of Food Technologists on June 
27. Research and Development Asso- 
ciates, of which Dr. A. M. Prater, Vice 
President, Gentry Division, Consolidated 
Foods Corporation, is President, was 
formed seven years ago to cooperate with 
the Armed Forces in defining the tech- 
nical requirements for the production of 
new or improved military types of foods 
and packaging. 
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PER CAPITA CONSUMPTION 
REACHES NEW PEAK 


Per capita consumption of canned 
foods reached a new peak in this country 
last year, Dr. H. L. Stier, Director of 
Statistics of the National Canners Asso- 
ciation, announced at the summer meet- 
ing of the Maine Canners Association, 
June 16. “Each civilian in the United 
States ate an average of 102.2 pounds of 
canned foods in 1953. This is an all-time 
high, according to figures released by the 
U. S. Department of Agriculture,” Dr, 
Stier stated. “Five years ago each per- 
son averaged 96.9 pounds; 10 years ago, 
68.3 pounds; 15 years ago, 64 pounds. 
This growth is a sound reflection of con- 
sumer satisfaction with canned foods, 
which bring so much service and bounty 
to shopper, cook, and grocer,” he con- 
tinued. 


American Can Company has announced 
the appointment of G. T. (Ted) Berg- 
strom as superintendent of manufacture 
of its Pacific division. He will supervise 
the operations of Canco’s factories at 
Seattle, Wash., Portland, Ore., Van- 
couver, B. C., and Sacramento, Stockton 
and Oakland, Calif., according to A. T. 
Augenson, division manager of manufac- 
turing. 

Bergstrom has served with American 
Can for 23 years. 


Leonard B. Jenkins is retiring as 
Northwest district sales manager of 
American Can Company, according to a 
Company announcement. R. C. Stolk, 
Pacific district manager of sales, an- 
nounced William Flynn’s promotion to 
the position left vacant by Jenkins’ re- 
tirement, 


Jenkins is a native of Baltimore, Md., 
where he began his American Can Com- 
pany career in 1914 as a shipping clerk 
in the Maryland factory. He transferred 
in 1920 to the sales department and, in 
1935, was promoted to Maryland district 
sales manager. He was transferred to 
the Northwest district where he became 
the’ district sales manager in March, 
1944, 

Flynn was born in Sandusky, Ohio, 
and was graduated from Kenyon College 
in 1942. He served with the U. S. Marine 
Corps during World War II. He joined 
American Can in 1946 as a sales assist- 
ant in the Central division. He was 
transferred to the Southern California 
district sales department in 1947, and in 
1953 to the Northwest district as assist- 
ant manager of sales, 


The following food broker firms hve 
been accepted as members in the National 
Food Brokers Association: Norman P. 
Flanagan Co., 4069 Jenkins Arcade, Pi'ts- 
burgh 22, Pa.; A Brault & Sons, Ltd, 
5660 Cote des Neiges Rd., Montreal 26, 
Canada; Frank W. Brinkman & Assoc, 
400 N. Wells Street, Chicago 10, Illinois. 
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MEETING SCHEDULE 


JUNE 27-JULY 1—INSTITUTE OF FOOD 
TECIINOLOGISTS, Annual Meeting, Los 
Angeles, California, 


JULY 8-9, 1954—-NATIONAL KRAUT 
PACKERS ASSOCIATION, Catawba Cliffs, 
Port Clinton, Ohio. 


JULY 9, 1954—TRI STATE PACKERS 
ASSOCIATION — Annual Summer Outing, 
Miles River Yacht Club, near Easton. 


JULY 12-30, 1954 — MASSACHUSETTS 
INSTITUTE OF TECHNOLOGY, Special Sum- 
mer Session in Food Technology, Cam- 
bridge, Mass. 


JULY 16, 1954— NATIONAL PICKLE 
PACKERS ASSOCIATION, Mid-Year Meeting, 
Drake Hotel, Chicago, Ill. 


JULY 28, 1954—NORTHWEST CANNERS 
ASSOCIATION — Annual Summer Meeting, 
Oswego Country Club, Oswego, Oregon. 


JULY 28-AUGUST 6, 1954 — NEW 
YORK STATE CANNERS & FREEZERS ASSOCIA- 
TION—17th Annual Mold Count School, 
Jordan Hall, Geneva Experiment Station, 
Geneva N. Y. 


AUGUST 3, 1954— NEW YORK STATE 
CANNERS & FREEZERS ASSOCIATION, Annual 
Summer Outing, Oak Hill Country Club, 
Rochester, N. Y. 


AUGUST 17-19, 1954—-WESTERN PACK- 
AGING & MATERIALS HANDLING EXPOSI- 
TION, 5th Annual, Civic Auditorium, San 
Francisco, Calif. 


OCTOBER 10-13, 1954 — NATIONAL 
ASSOCIATION OF FOOD CHAINS, Annual 
Convention, Waldorf-Astoria Hotel, New 
York City. 


OCTOBER 21-23, 1954—FLORIDA CAN- 
NERS ASSOCIATION, 23rd Annual Meeting, 
Hollywood Beach Hotel, Hollywood, Fla. 


NOVEMBER 1-2, 1954 — IOWA-NEB- 
RASKA CANNERS ASSOCIATION, 53rd An- 
nual Meeting, Fort Des Moines Hotel, 
Des Moines, Iowa. 


NOVEMBER 4, 1954—ILLINOIS CAN- 
NERS ASSOCIATION, fall meeting Chicago 
(Hotel to be announced). 


NOVEMBER 8-9, 1954 — WISCONSIN 
CANNERS ASSOCIATION, 50th Annual Con- 
vention, Schroeder Hotel, Milwaukee, 
Wisconsin. 


DECEMBER 2-3, 1954 — MICHIGAN 
CANNERS AND FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


NOVEMBER 23-24, 1954 — PENNSYL- 
VANIA CANNERS ASSOCIATION, 40th An- 
nual Convention, Penn Harris Hotel, 
Harrisburg, Pennsylvania. 


DECEMBER 2-3, 1954 — TRI-STATE 
PACKERS ASSOCIATION, Annual Conven- 
tion, Lord Baltimore Hotel, Baltimore, 
Maryland. 


DECEMBER 9-10, 1954—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
INC., 69th Annual Convention, Hotel 
Statler, Buffalo, New York. 


DECEMBER 16-17, 1954—oOHIO CAN- 
NERS’ ASSOCIATION, 47th Annual Conven- 
tion, Neil House, Columbus, Ohio. 


JANUARY 9-13, 1955—SUPER MARKET 
INSTITUTE, Midyear Meeting, Boca Raton 
Club, Boca Raton, Fla. 


JANUARY 27-28, 1955 — CANNERS 
LEAGUE OF CALIFORNIA, Annual Fruit and 
Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


FEBRUARY 3-12, 1955 — NATIONAL 
KRAUT & FRANKFURTER WEEK—N.K.P.A., 
Oak Park, Illinois. 


FEBRUARY 15-22, 1955—“NATIONAL 
CHERRY WEEK’, consumer magazines, 
radio, television, trade paper and point- 
of-sale material. Culminates with the 
National Cherry Pie Baking Contest. 


FEBRUARY 19-23, 1955 — NATIONAL 
CANNERS ASSOCIATION, 48th Annual Con- 
vention, Meeting with NATIONAL FOOD 
BROKERS ASSOCIATION and CANNING MA- 
CHINERY AND SUPPLIES ASSOCIATION, 
Chicago, Illinois. 


PROFIT MAKER 
HAMACHEK 


ELEVATOR PEA SAVER 


Pea vines discharged from a viner contain threshed peas that have been entangled 
with mats of vines. The Elevator PeaSaver is a patented device which rolls over 
and pulls apart each mat of vines as it passes up the discharge elevator of a viner. 
By this action these threshed peas, normally lost, are recovered in the chaff separ- 


ator or tailing machine of the viner. 


The increased yields from the vines without 


additional seed, land rental, field supervision, or labor costs enhance profit, 
Hamachek Elevator Pea Savers are available for all makes of viners. 


June 21, 1954 


THE CANNING TRADE - 


WRITE FOR PARTICULARS. 
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American Can Company not only perfected the modern 
food container it also developed many of the canning 
Processes that today bring you truly superb flavor an¢ 
even more vitamins than many “fresh-shipped" varieties 


, OPEN-FACE 
SMORGASBORD SANDWICHES 


For deliciously new—and different sandwiches 
—try these tempting combinations: 


@ Cream cheese and chopped chives topped with 
drained, flaked salmon and anchovy fillets 


@ Sardines or herring on lettuce with onion 
rings and lemon-tart mayonnaise — specially 
good on rye 

@ Drained canned sauerkraut, slices of luncheon 
meat or tongue, mayonnaise blended with pre- 
pared mustard, pickle slices on pumpernickel 


@ Vienna bread with deviled ham or any meat 
spread and slices of hard-cooked egg 


PICK-UPS 


Take cans of French-fred onion rings, pickles, 
ripe and green olives, potato chips and potato 
sticks—both plain and cheese-coated 


FRUIT-TOPPED SPICECAKE 


Prepare | package spicecake mux according to 
label directions. Bake in 9 x 13-inch pan Let 
cake cool, spread with jam, jelly or preserves, 
arrange drained, canned pineapple slices and 
apricot halves over top Take right in pan 


BEER + MILK 


For greatest convenience, take beer in the Canco 
cans trademarked “Keghined”—and milk 
in Canco’s disposable paper container with the 
flat top which opens and closes so easily 


Important note Whenever you do not use a tull 
can of food . cover and keep the remainder in 
the refrigerator right in the can Ws safe—and 
it’s sensible’ 


NEW! **Food for Entertaining 
Better with 
Send for 20-page booklet of 

quick, clever ideas for TV 

suppers, buffets, casseroles 

Mail 1S¢ to American Can 

Company Test Kitchens, Box 

259, New York 46,N Y., or 

in Canada, Box 130, Hamil- 

ton, Ontario 


Fancy-looking... but no fuss! Tiy 


PICNIC— GREAT LAKES STYLE 


A “picnic’’ to prepare—with today’s delicious canned foods! 


Here’s a great idea for your next outing—a picnic 
inspired by the smorgasbord tradition of the Great 
Lakes area! 

So good, and so ymple' Toss a couple of loaves 
of bread into the picnic basket —a few cans of meats, 
spreads, and fish—whatever garnshes you wish 

Let felks make thew own sandwiches on the spot! 
They'll love the combinations shown here. All these 
—and dozens more delicious fillings—are yours to 


enjoy in modern Canco cans maue by the American 
Can Company. 

For dessert—top a spicecake with canned fruit 
Take milk for the kids. And beer for the grownups 
in no-return cans, another invention of American 
Can Company, who developed the special lining 
that makes it possible to “can” beer without chang- 
ing its sensitive flavor 

What could be a better, easier, more “tun” picnic! 


American Can Company 


Containers to help people live better 
@S Registered Trademark of the American Can Company. N ¥.N ¥ 
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eer a ‘i One of a series of favorite American meals brought to you by the American Can Company oo we 
yw. 


In color...in LIFE... 


an extra boost for your summer sales, 


The advertisement at the left will appear in mouth- economical meals for their families. 

watering color before an audience of 26,450,000 in These ads also point out the amazing variety of 
the July 12th issue of LIFE magazine. good things that come in cans—and the fact that they 


This ad, like the others in Canco’s continuing = 4&7 available everywhere, at any season of the year. 
Thus, Canco helps to raise the level of the buying 


series, presents the products you sell as an important 
part of an interesting menu. They offer homemakers public’s interest in canned foods and beverages of all 


kinds. 


and beverages can be used—with greater ease and This is another example of Canco’s service designed 


a valuable service by showing them how canned foods 


convenience—in planning nutritious, delicious and to help you sell more in °54, 


Go first to the people who are first! AMERICAN 
CAN 
COMPANY 


= 


New York, Chicago, San Francisco; Hamilton, Canada 


‘The modern food can—pertected by Canco—macde 
possible the commercial canning of fruits and 
vegetables. 


Through the years, constant Canco pioneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct improvement—opening new markets for 
canned foods of all kinds. Ss 
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NEW EQUIPMENT 
AND 


SUPPLIES 


NEW WATER CONDITIONER 


The Packard Manufacturing Com- 
pany, Jacksonville, Florida, announces 
the marketing of a new water conditioner 
that eliminates and prevents corrosion 
and scale formation in boilers and water 
systems. Is said to be the first impor- 
tant commercial application of nuclear 
physics principles to the effective treat- 
ment of an industrial problem. 

The Packard Water Conditioner pre- 
vents scale and corrosion by imparting 
added energy to the atoms of the water 
solution, 

Unit is easily installed, has no moving 
parts and requires no expensive mainte- 
nance or servicing either in the form of 
labor or added chemicals. It is manu- 
factured in sizes handling from 6.5 to 
1,760 gallons per minute for connection 
with corresponding standard iron pipe 
ranging from %” to 12’. Conditioners 
are guaranteed for a period of ten years. 
Further information and details may be 
obtained from the Packard Water Condi- 
tioner Division, Inc., 2220 West Beaver 
Street, Jacksonville 9, Florida. 


INSTRUMENTATION BULLETINS 


Catalog 2320 describes all types of flow 
meters made by Minneapolis-Honeywell’s 
Industrial Division. It includes indicat- 
ing, recording, integrating and control- 
ling instruments of both evenly gradu- 
ated and square root types, as well as 
area meters and differential converters. 
Also included is a section of flow ap- 
proximations and installation informa- 
tion. 

Bulletin 9050, “Instrumentation for 
Steam Generation” is a convenient, one 
source reference for all products of 
Honeywell’s Industrial Division applic- 
able to steam generation. Chief Plant En- 
gineers will find this bulletin useful to 
select instrumentation for modernization 
programs of package boilers. 

Both Bulletins available by writing 
Station 64, Minneapolis-Honeywell Regu- 
lator Company, Wayne and Windrim 
Avenues, Philadelphia 44, Pa. 


The story of Straits Tin, a pictured nar- 
rative of the metal’s almost limitless 
present and prospective uses in Ameri- 
can industry and of operations in mining 
it in Red-guerrilla-plagued Malaya, is 
told in a new 20-page booklet. The 
Malayan Tin Bureau, 1028 Connecticut 
Ave., N. W., Washington 6, D. C., will 
send copies of the booklet to industrial 
executives and technologists on request, 
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NEW PAINT 
DRIES IN 20 MINUTES 


Steeleote Manufacturing Co., of St. 
Louis, announces a new enamel-type coat- 
ing—Steelcote ‘“Quick-X’”—which when 
applied as directed to floors, walls or 
machinery will dry to the touch ‘in 20 
minutes. Product can be applied as di- 
rected to wood, concrete, terrazzo, mag- 
nesite and mosaic tile floors and walls, 
or with proper primer to metal. It is 
said to be unaffected by cleaning com- 
pounds, soaps and detergents, and resist- 
ant to grease, oil, gasoline, alkali and 
salt water. Made in black, white, clear 
and five colors. Can be applied with 
brush, applicator or roller in glossy, or 
“non-slip” formula. 

For further information, contact 
Albert Clapp, Steelcote Manufacturing 
Co., 3418 Gratoit St., St. Louis 3, 
Missouri. 


New Roller Lubricator. 


Cherry-Burrel is now producing a 
new lubricant dispenser for use on chain 
type bottle conveyors. The new lubri- 
cator, field tested for four years, was 
found to overcome many objections to 
drip type dispensers. It provides positive 
lubricating action, but because it oper- 
ates only when the conveyor is in motion, 
there is no waste, excessive sudsing or 
dripping on the floor. 

Unit is designed for mounting under 
the return conveyor chain. Chain is lub- 
ricated as it passes over the “O” ring 
equipped roll, which is immersed in the 
lubricant pan. Lubricator for a single 
(4%” wide) track will hold from one to 
five rings; unit for double (85%” wide) 
tracks will hold twice as many. The rate 
of application is varied by simply adding 
or removing “O” rings. 

Lubricant, whether liquid or semi- 
solid, can be added while conveyor is 
operating. One fill is usually sufficient 
for a day’s operation. Maintenance is 
negligible as there is no spigot to become 
clogged and the lubricator is sturdily 
built. 


For further information write Cherry- 


Burrell Corp., Dept. AS-20, 427 W. Ran- 
dolph St., Chicago 6, IIl, 
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RUST SHIELD 


Metal surfaces can now be protected 
from rust simply, quickly, and easily by 
spraying with new RUST SHIELD, says 
the Wilbur & Williams Co. of Boston, 
Mass., manufacturer. 


Neither a paint, oil, nor grease, RUST 
SHIELD prevents and stops rust chemic- 
ally. On contact, it instantly becomes 
part of the surface to which it is ap- 
plied. Even the closest tolerances of pre- 
cision tools are not disturbed, because 
RUST SHIELD leaves behind no trace 
of film thickness. Protection lasts until 
the surface is worn or scratched, at 
which time it should be re-treated. Where 
the surface is not subject to wear, pro- 
tection lasts indefinitely. 


W. H. T. Furry has been named Di- 
rector of the Training and Educational 
Division of the Foxboro Company, Fox- 
boro, Mass, 


Container Corporation of America, 
through its Chairman of the Board, 
Walter P. Paepcke, announces the acqui- 
sition of assets, business and name of the 
Traver Corporation of Chicago. 


Joseph H. Fallon has been named Cin- 
cinnati District Sales Manager for Sterl- 
ing Electric Motors, Inc., according to an 
announcement made in Los Angeles, 
June 9, by Alan J. Bronold, Vice Presi- 
dent Sales for Sterling. Prior to joining 
Sterling, Fallon served as manufactur- 
er’s representative in southern Ohio and 
Kentucky for Automatic Temperature 
Control Co., Sherman Electric Co., 
Krome King Co., and Titan Valve and 
Manufacturing Co. 


The West’s first Plant Maintenance 
Show and concurrent conference on plant 
maintenance problems, will be held July 
13 to 15 at the Pan-Pacific Anditorium 
in Los Angeles, according to an an- 
nouncement by Clapp & Poliak, man- 
agers. 


J. Warren Paisley, owner, Paisley 
Farm, Mentor, Ohio, packers of green 
tomato pickles, dilled onion rings, 
chopped dilled onions, sweet garden relish 
has proved where there is quality, and an 
article that tickles the taste, the buyers 
will be at the door. Warren came back 
from World War II with an idea anid a 
hankering to get into the food process ng 
field. The beginning was in a modest 
way, on his grandfathers farm, with a 
few local dealers as customers. From 
this beginning Paisley Farm Products 
are now distributed in New York, New 
England and the Mid-West. Brokers in 
the South and on the West Coast are in- 
quiring for his account. Warren is now 
planning a further expansion of his 
facilities. 


June 21, 1954 


an 
ve 
j 
m 
4 
tl 
‘ > tl 
: 
{° | e 
| 
| 
| 
V 
I 
( 
‘ 
~ 
e 
= 
“a 


Ww 


MARKET 


—S 


Weather More Favorable for Crops— 


THE WEATHER—Trade attention re- 
mains centered on the weather and its 
probable influence on crops. Of immedi- 
ate interest is the improved outlook in 
Wisconsin and other nearby pea growing 
states where canners will begin packing 
that important commodity in earnest 
this coming week of the 20th. Hot 
weather this past two weeks has 
brought the pea crop along fast and pea, 
corn and bean fields have shown much 
improvement. Along with the hot 
weather however came a sharp increase 
in pea aphids but canners are now well 
equipped to handle this problem and it 
is taken in stride. ; 

Here in the Tri-State area the weather 
continues dry with this condition now 
going into the fourth successive week. 
With the weekend of the 12 and 18 there 
was some small relief from scattered 
showers and in some cases, hail. Since 
that time temperatures have _ cooled 
somewhat though it remains humid and 
cloudy but no appreciable amount of rain 
has fallen. The cool wet weather experi- 
enced in the Tri-States up to the middle 
of May held a little longer in Pennsyl- 
vania and New York but growing condi- 
tions there have been more favorable 
these past couple of weeks. Some areas 
in New York are said to be in need of 
rain at this time. The Alaska Pack in 
the Tri-States is now history and canners 
are running on sweets. Growing condi- 
tions are fair in Ohio, Indiana and Michi- 
gan but more moisture is said to be 
needed Utah peas damaged by frost are 
now si fering from dry weather. Colo- 
rado «so needs more moisture. Late 
peas i the Northwest are making good 
growt!, while the earlies have suffered 
from « y weather and late freezes. Cali- 
fornia harvest is completed. Crop pro- 
spects ‘or California fruits are reported 
by ou: California Correspondent in his 
marke’ yeport. 

Pros ective 1954 planted acreage of 10 


vegeta es for commercial processing is 
1,705,6. ) aeres according to the USDA 
Crop I. porting Board. This is 5% less 


than t! 1,796,970 acres of these crops 
Plante! in 1953 and 9% below the 10 
year a\orage. The report covers all of 
the pro. essing crops usually reported ex- 
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cept pimientos. 


) Volume Movement of Frozen Vegetables Continues 


The preliminary esti- 
mate of 1954 processing spinach in the 


6 late spring states is 30,840 tons or 8% 


NEWS 


less than the 33,630 tons harvested for 
processing last year or just about the 
same as the 10 year average. 


PACKS AND STOCKS — The 1953- 
1954 pack of apples according to NCA 
totaled 2,941,823 cases basis 10’s com- 
pared with 2,560,319 cases in 1952-1953. 
Maryland, Pennsylvania and Virginia 


The Quartermaster Market Center 
System has issued four Notices of In- 
tent to Purchase canned peas with 
‘closing date of June 22. One is open 
to all sizes of business, calling for 
Grade A or B; the second is restricted 
to small business concerns, calling for 
Grade A or B; the third is open to all 
sizes of business, calling for Grade A 
only; and fourth is restricted to small 
business concerns calling for Grade A 
only. 


We are advised that the $10,000 ex- 
emption from the Walsh-Healey Act 
applies separately to each NIP. Thus 
a canner who qualifies as a small busi- 
ness concern could get a contract of 
$10,000 under each of these four 
NIPs without becoming subject to the 
Walsh-Healey Act. 


Canner who Supplies Merchandise 
on a Dealer’s Bid is subject to the 
Walsh-Healey Act in the same man- 
ner as if he had submitted the bid 
himself. We have had several inquiries 
on this point and therefore want to 
call attention to the Secretary of 
Labor’s ruling in this matter. Article 
104 of the regulations under the 
ever a dealer, to whom a contract 
Walsh-Healey Act provides: “When- 
within the act and Regulations has 
been awarded, causes a manufacturer 
to deliver directly to the Government 
the materials, supplies, articles, or 
equipment required under the con- 
tract, such dealer will be deemed the 
agent of the manufacturer in execut- 
ing the contract. As the principal of 
such agent the manufacturer will be 
deemed to have agreed to the stipu- 
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QUARTERMASTER BRIEFS 


From the Wisconsin Canners Assn. Bulletin 


$10,000 WALSH-HEALEY EXEMPTION APPLIES TO EACH NIP 


lations contained in the contract.” 
This article does not apply if the 
manufacturer ships the goods to the 
warehouse or other establishment of 
the regular dealer and the dealer puts 
the goods in his regular stock, even 
though the government contract is 
filled from that stock. 


SMALL BUSINESS 


In our bulletin of May 28 (p. 57) 
we reported that the Chicago Regional 
Director of the Small Business Ad- 
ministration had advised that it 
would be acceptable to classify can- 
ners as small business if their average 
number of employes during: a year 
was less than 500, rather than to look 
only to the number of employes at the 
time a bid is submitted. That advice 
has now been confirmed by an an- 
nouncement from the S.B.A. Admin- 
istrator, Wendell B. Barnes. 


In his announcement dated June 14, 
Mr. Barnes said: “All suppliers of 
seasonal pack canned fruits and veg- 
etables will henceforth be deemed 
small business concerns provided the 
concern, including affiliates, employs 
fewer than 500 employes, and the 
number of persons employed shall be 
the average quarterly employment of 
that concern, including affiliates, for 
the four quarters next preceding the 
quarter in which the concern’s bid is 
submitted.” Under this ruling the fig- 
ure used for the average quarterly 
employment will be based on the 
number of employes reported for the 
preceding four quarters under the Old 
Age and Survivors Insurance program. 
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packed 1,386,294 cases; New York, 
1,021,268 cases; Washington, Oregon and 
Idaho 376,104 cases; California 67,972 
eases and other states, 90,185 cases. 

The pack of apple sauce totaled 
11,204,975 actual cases compared with 
8,914,038 cases in 1952-1953. Of the 
total, 8.9 million cases were in 303’s, 
both tin and glass; 1.6 million cases in 
tens; just over a half million cases in 
48 - 8 oz. tin and glass and 108,000 
cases in 2’s. Maryland, Pennsylvania and 
Virginia packed 5.4 million cases, New 
York 3.5 million cases, California 1.7 
million cases, Washington, Oregon and 
Idaho 118,000 cases and other states 
just over one-half million cases. 

On June first apple canners held 
375,553 cases basis #10 apples compared 
with 523,053 cases a year ago, and they 
held 1,667,593 actual cases of apple 
sauce compared with 1,131,419 a year 
ago. Shipments of apples August 1 to 
June 1, 2.7 million cases are somewhat 
below the shipments of 3.3 million cases 
for the 1952-1953 period because of a 
shortage of supplies. Shipments of 9.7 
million cases of apple sauce however ex- 
ceeded the 9.1 million cases shipped dur- 
ing the period last year. 

June 1 stocks of red pitted cherries 
according to NCA totaled 282,804 cases 
compared with 190,206 cases a year ago. 
From July 1, 1953 to June 1, 1954 RSP 
Cherry canners shipped 3.7 million cases 
or 6% less than the 3.9 million cases 
shipped during the period last year. 


FROZEN STOCKS — A _ 12,000,000 
pound net reduction in frozen fruit stocks 
during the month of May (compared 
with 20 million pounds in May 1953) 
brought U. S. Stocks down to 198,000,000 
pounds. These stocks were about equal 
to the holdings on May 31, 1952 but were 
more than 50% greater than stocks on 
hand a year ago this date. During the 
month, strawberries showed a net gain 
of about 7 million pounds. Other fruit 
items were in lesser supply. 

Frozen orange juice stocks were in- 
creased sharply during May—9 million 
gallons compared with a 3 million gallon 
increase in May of 1953. By May 31, 
1954, frozen orange juice stocks totaled 
almost 37 million gallons compared with 
24.2 million gallons a year ago. 

Frozen vegetables disappeared during 
the month of May to the tune of 35 mil- 
lion pounds compared with 23 million 
rounds in May of 1953 and an average 
decrease of 13 million pounds. Stocks at 
the end of the month were 434 million 
pounds compared with 361 million pounds 
on May 31, 1953 and a May 31 average 
of 268 million pounds which seems some- 
what in line with the increased rate of 
the shipment. It will be noted that the 
net disappearance of 35 million pounds of 
vegetables in the month of May was al- 
most 8 times the average May net de- 
crease and also more than 50% greater 
than the net change in May of last year. 
Frozen peas led the parade showing a de- 
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crease of approximately 11 million 
pounds. Stocks of peas on May 31 totaled 
58 million pounds compared with 66 
million pounds last May 31 and an aver- 
age of 52 million pounds. Stocks of 
frozen spinach on May 31 were 45 mil- 
lion pounds compared with 60 million 
pounds last May 31 and an average of 37 
million pounds. Stocks of corn 42 million 
pounds at present compared with 12 mil- 
lion pounds last May 31 and an average 
of 13 million pounds. Asparagus stocks 
were 17, 13, and 11 million pounds re- 
spectively. Lima beans, 50, 40 and 36 
million pounds respectively. Broccoli, 42, 
40 and 24 million pounds respectively. 
Snap beans, 30, 22, and 19 million pounds 
respectively. 


NEW YORK MARKET 


Very Few New Developments—Buyers Dis- 
pssed To Wait Out The Market—Grape- 
fruit Juice Eases—Fruit Carryover Believed 
To Be Smallest In Many Years — Eastern 
Asparagus Pack Winding Up — Alaska 
Packing About Over In Tri-States, More 
Favorable Weather For Sweets—Tomaeoes 
Unchanged—Fair Movement Of New Pack 
Stringbeans—Salmon Carryover Negligible— 
Japanese Tuna Cut A Surprise 


By “New York Stater” 


New York, N. Y., June 17, 1954 


THE SITUATION — There were very 
few new trade developments during the 
week. Some easing was noted in grape- 
fruit juice as far as offerings from 
Florida were concerned, due mainly to 
competition among canners. There was 
also some. sales pressure noted in 
Alaska peas from Maryland. Business, 
however, was on the short side, with 
buyers showing little inclination to make 
commitments aside from immediate 
needs. 


Trade was disposed to watch closely 
the position of tuna fish, where Jap- 
anese price offerings of frozen tuna 
dropped sharply. General demand for 
canned fish has not improved to the level 
expected, especially with reports of short 
supplies of many items. Fruits are in 
the “in-between” season, with no im- 
portant offerings of the 1953 packs and 
a “wait and see” attitude on the part of 
buyers relative to 1954 commitments. 


THE OUTLOOK—Adoption of fairly 
steady price schedules covering opening 
1954 packs may bring about a moder- 
ately active trade in new packs, leading 
authorities maintain. However, on the 
few opening prices named so far, there 
has been no such move. Peas, for in- 
stance, opened in the Tri-State area at 
an expected price level, but shortly met 
with sales competition and gave ground. 
Buyers now are showing a disposition to 
wait the market out. In citrus juices, 


sales pressure broke out in grapefruit 
and despite the bright outlook for the 
product, prices are giving ground. Fur. 
ther price reaction easily can follow, 
In fruits, there is talk of a record pack 
of peaches, and short packs of apricots, 
pears and cherries. Price openings may | 
follow this production outlook. There © 
should be an excellent call for many fish 
items with the development of hot 
weather, but in this group also price 
movements are contrary to the supply 
position. 


CITRUS JUICES—Much to the sur- 
prise of the trade there has devedoped 
an easiness in grapefruit juice. A lead- 
ing Florida canner cut the basis, 46 oz., 
15 cents a dozen and attributed the action 
to sales competition. The price levels 
adopted by this seller brought the mar- 
ket to the lowest point in some time, ff 
For the 46 oz. the asking price is now 
$1.70 per dozen f.o.b, cannery. Mean- [| 
while, there were only a few scattered | 
offerings of orange juice at $3.00 for 46 
oz., and for blended $2.35 to $2.45 as to 
quality. There is a searcity of both 
orange and blended juices and many feel 
that eventually buyers will have to turn 
to grapefruit juice to fill their trade 
needs. 


CALIFORNIA FRUITS — With the 
1953 carryover of many canned fruits 
believed to have been the smallest in re- 
cent years, the trade not only looks for a 
steady market opening for the major 
packs, but a demand well above normal. 

The feeling is that many outlets will 
need replacements and that this call will 
last for some time. As for prices there 
is also the belief that while overhead 
costs have increased somewhat, many 
canners will maintain a level near the 
close of 1953. The pack of peaches may 
prove to be a record. As for apricots 
and other fruits, there are shorter packs 
indicated, than during 1953. 

It will be only a few weeks before new 
pack prices come on the market. 


ASPARAGUS — New Jersey packing 
operations are at about an end. Cool 
weather retarded production in Mary- 
land, Delaware and New Jersey, and 
this along with a fairly active demand 
leads to the belief that there will not be 
much canner stock accumulation. 

On the basis of 300s mammoth spears 
were quoted at $3.90, large spears at 
$3.80, blended spears at $3.70 and 
medium spears at $3.65, all per dozen, 
f.o.b. cannery. 


PEAS—A summary of new pack pea 
prices in the Tri-State area included, 
basis 303s, $1.15 for standard pod run 
Alaskas, $1.17% for 4 sieves, $1.25 for 
extra standard 4 sieves and the same 
basis for standard 3 sieves, $1.35 for ex- 
tra standard 3 sieves, $1.50 for 2 sieves 
and $1.75 for fancy 2 sieves, all per dozen 
f.o.b. cannery. 

One canner opened early Junes at $1.20 
and later dropped the schedule to $1.15 
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MARKET NEWS 


per dozen. f.o.b. The packing of early 
Junes is about over in most of the Mary- 
land area and canners are now turning 
to sweets. Cool weather has helped the 
situation and the arrivals have been of 
fairly good quality and there has not 
been the necessity of hurried harvesting, 
such as would have been the case with 
hot weather. However, in the late areas 
there is need of rain and this may cut 
into the quality, especially if the crop 
does not mature until early July when 
there is certain to be periods of high 
temperatures. 


TOMATOES — The situation has not 
changed much, Spot stocks in the East, 
especially in the Maryland sections, are 
quite light. In fact there are no worth 
while offerings of 303s. Where any 
stock is available sellers were asking as 
high as $1.35 per dozen for standards. 
For 2s sellers were willing to take $1.30 
per dozen f.o.b. On 1s sellers were ask- 
ing from 90 to 95 cents, while 10s were 
again offered at $6.00 with intimations 
that this level can be shaded a fraction. 


STRING BEANS—There is a fair 
movement of new pack string beans in 
the Maryland area from nearby and mid- 
western States. However, the price posi- 
tion is competitive for there are fairly 
liberal offerings from Georgia, Texas 
and Florida. In a general way standard 
pod run 3, 4 and 5 sieves were offered 
around $1.05-$1.10 for 303s, $1.15-$1.20 
for extra standards. 


SALMON — One leading factor re- 
ported that the 1953 pack has practically 
been disposed of. Only a few scattered 
offerings are noted and these included 
Alaska red sockeye talls at $27.00, halves 
at $17.00, chum halves at $9.00 and 
Puget Sound Sockeye halves at $17.50, 
all per case, f.o.b. shipping point. 

As for Copper River sockeye the pack 
has already exceeded for 1954 the total 
packed in 1953, but is still behind that of 
1952. The bulk of the pack has been put 
in halves. Opening prices have not as yet 
been announced and are not expected to 
be until the inspection period has ended. 
Trade reports are that there are now 
50,000 cases enroute to Seattle from 
Alaska. 

The size of the salmon pack for the 
first period on the Columbia River was 
quite disappointing. However, despite 
this there were some scattered offerings 
of faney chinooks as low as $20.00 per 
case, |.o.b. for halves. 


TU\A FISH—A sudden move on the 
part of Japanese exporters of frozen 
tuna i: cutting the price $80.00 per ton 
to $360.00 per ton f.o.b. shipping port to 
the U.s. West Coast processors took the 
trade .y surprise. No explanation was 
given or the break in the schedule, but 
Some ‘tributed it as due to the belief 
that a more attractive price was neces- 
Sary | order to interest West Coast 
processors who are estimated carrying 
fairly \beral stocks at this time. 
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CALIFORNIA MARKET 


June Crop Report Receives Close Attention, 

Frospects Looking Better — No Marketing 

Crder For Olives — Asparagus Season 

“Cfficially’’ Shortened Catching Many 

Canners Short—Openings On Royal Annes 

—More Apple Sauce—Apricots Running To 
Good Size. 


By “Berkeley” 
Berkeley, Calif., June 17, 1954 


CROPS—The June crop report of the 
California Crop Reporting Service has 
made its appearance and is receiving 
close attention from both growers and 
processors. The report directs attention 
to the fact that while total rainfall for 
the winter and spring months was well 
below normal, soil moisture conditions 
are generally quite satisfactory. The 
apple crop is expected to be somewhat 
larger than last year, with 76 percent of 
a full crop in sight, compared with a 
forecast of 68 percent a year ago. Apri- 
cots promise a somewhat larger crop 
than was shown by earlier indications 
and probable production has been upped 
to 156,000 tons. Harvesting is now under 
way. Cherries also promise a larger crop 
than seemed likely a month ago, but a 
State crop of 21,000 tons in sight is well 
below the 30,600 tons forecast at this 
time a year ago. Figs promise 82 per- 
cent of a full crop, compared with 74 
percent a year ago. 

Vineyards are in good condition and 
wine and table varieties promise a larger 
production than last year, while raisin 
varieties indicate a falling off. Olives 
have passed the blooming period, but 
early indications do not point to a large 
crop. Cling peaches showed a potential 
production of 616,000 tons, but this is 
being reduced by a green-drop and tree 
pulling program. A crop of 299,000 tons 
of freestone peaches is forecast. Fore- 
cast at this time last year was for 
512,000 tons of clings and 250,000 tons 
of freestones. A large crop of pears is 
in sight, with that of Bartletts placed at 
353,000 tons (256,000 ton June 1 forecast 
last year) and other varieties at 46,000 
tons. The indicated tonnage of plums is 
placed at 74,000 (87,000 ton forecast 
last year), with harvesting in progress, 
while that of prunes is estimated at 
175,000 (136,000 ton forecast last year). 


OLIVES—Following a series of hear- 
ings, the United States Department of 
Agriculture has decided against a pro- 
posed marketing agreement regulating 
the handling of olives grown in Cali- 
fornia and Arizona. The formal report 
brought out the fact that there was a 
wide area of disagreement between pro- 
ponents and opponents of the program, 
with the opposition representing 24 of 
the 27 canners of ripe olives in Cali- 
fornia and packing more than 68 percent 
of the output. With this controversial 
matter virtually out of the way renewed 


efforts are being made to promote sum- 
mer and fall consumption of canned ripe 
olives. Some sizes are already in light 
supply and a fairly close cleanup of 
holdings is expected by the end of the 
crop year. Prices remain without change 
at lists in effect since last December. 

ASPARAGUS —To the surprise of 
many in the industry the asparagus 
season has been shortened for canners 
and freezers by official State drder. The 
season for canners comes to an end at 
12:01, June 18th, but freezers are per- 
mitted to operate until June 24th. Some 
canners specializing in white and green 
tipped asparagus were counting on the 
last two weeks of the regular season for 
rounding out their packs of this item and 
are now sending out notices of prorating, 
not having enough on hand to fill orders 
already accepted. On some items not 
more than a 50 percent delivery can be 
made in some instances. And some small 
size picnics are in short supply, with 
withdrawals being made. 

CHERRIES—Opening prices on 1954 
pack Royal Ann cherries are making an 
appearance, those of one large concern 
being: No. 2% fancy, $4.90; choice, 
$4.55; standard, $4.15, and dietetic in 
water, $4.55. No. 303 fancy, $3.00, choice, 
$2.80, and dietetic $2.80. 8-oz. fancy, 
$1.70; choice, $1.60 and dietetic, $1.60. 
No. 10 fancy, $17.25; choice, $16.00 and 
standard, $14.50. Briners are paying 14 
cents a pound for Royal Anns and can- 
ners are paying 15 and even 16 cents a 
pound. 

APPLE SAUCE—More apple sauce is 
making an appearance than seemed 
likely a few months ago, with sales of 
No. 303 faney being made at $1.75 and 
choice at $1.65. Some buyers are insist- 
ing that purchases being made at these 
prices be protected against formal open- 
ing prices on new pack which will be 
ready in August. 

OTHER FRUITS—A good movement 
of spot stocks of apricots is reported. 
The crop now being harvested is much 
smaller than that of last year, but will 
be larger than early estimates, with fruit 
running to good size. Prices to growers 
are still in abeyance but must soon be 
decided upon. Late sales of both cling 
and free stone peaches have been rather 
heavier than expected and stocks promise 
to be light by the time new pack is avail- 
able. Fruit cocktail is getting in light 
supply, with few, if any canners able to 
deliver the full list. 

CORN—Some fair-size sales of North- 
west corn have been reported in this 
market of late. Most of these are on the 
basis of $1.47% for No. 303, $1.07% for 
pienie and $8.50 for No. 10. 

TUNA—Sales of California pack tuna 
have slackened off quite noticeably. 
Some private label light meat has moved 
at $13.50 for fancy halves, with chunks 
at $12.00 and grated at $9.60. This is 
rather below the regular run of prices 
in recent months. 
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(Spot prices per dozen F.O.B. 
cannery unless otherwise 


specified.) 
ASPARAGUS 
Calif., Fey. All Gr. No. 2 
Colossal 4.65 
Mammoth 4.55 
Large 4.45 
4.10-4.15 
Cut Spears #10... .16.00-16.50 
Fey. Gr. Tip & Wh. No. 2 
3.10-3.25 
Cut Spears #10.............. 15.00-15.50 
Midwest, Fey. Cuts & Tips 
No. 300 2.40 
No. 10 16.25 
East, No. 303, Mam. Spears........3.90 
Large . 3.80 
Blended 8.70 
Med. 3.65 
BEANS, StrRINGLess, GreEN 
MARYLAND 
Fey., Fr. Style, 8 oz. ........1.05-1.07'4 
No. 1.60-1.70 
No. 2 1.90-2.00 
No. 10 8.25 
Fey., Cut, No. 1.45-1.60 
Ex. Std., Cut Gr., 902.95 
No. 303 1.15-1.20 
No. 10 
Std., Cut, Gr., No. 303........ 1.05-1. 10 
No. 21% 1.75 
No. 10 6.50-7.00 
WISCONSIN 
Fey., 3 sv. cut (nom) 303...1.85-1.95 
No. 10 Nominal 
Ex. Std., Cut, No. 303 4 sv. 1.55-1.65 
No. 10, 4 sv. .-7.50-8.25 
Genk, BOB 1.20-1.25 
No. 10 6.00-6.25 
NorTHWEsT—Blue Lake Futures 
Whole, Fey. Vert., 3 sv. No. 303....2.45 
4 sv., No. 303 2.32% 
Reg., 2 sv., No. 303 2.20 
No. 10 12.25 
3 sv., No. 10. 11.75 
4 sv., No. 10 11.25 
No. 303 1.97% 
No. 10 10.75 
4 sv., 8 oz. 1.10 
No. 303 1.80 
No. 10 9.85 
OZARKS 
No. 10 6.50-7.00 
FLORIDA 
Ex. Std., Cut Gr. No. 308....1.25-1.30 
Std. Cut Gr., No. 308............ 1.10-1.15 
TEXAS 
Fey. Wh., 3 sv., No. 3038.........000 2.00 
BD: 9.50-10.00 
Fey. Cut, 1, 2, 3 sv., No. 303........ 1.75 
No. 10 9.00 
Ex. Std., Cut, 4 sv., No. 10..6.50-7.25 
Cut... Neo. BOB 1.05-1.15 
No. 10 6.00 
BEANS, LIMA 
Pa., No. 303, Tiny Gr......... 2.60-2.70 
Bo, BOB, Bam. 2.25-2.35 
No. 10 13.00 
No. 308, Med. Gr............. 2.00-2.10 
Midwest, Fey., Small Gr., 
No. 303 2.20 
Medium 2.00 
BEETS 
Md., Fey. cut, Diced 303s........ -90-.95 
Fey., Sliced No. 303 .........000 1.10-1.15 
WISCONSIN 
Fey., NO. 8 -75-.80 
1.10-1.15 
No. 10 5.25-5.50 
wd 
Cut, No. 303 
No. 10 4.25«4.75 
N. Y. Fey., Cut & Diced 308s...... -90 
Texas, Fey., Sl., No. 308............. 1.10 
No. 10 5.25 
CARROTS 
Wis., Fancy, Diced, 
No. 303 1.00-1.05 
No. 10 5.00-5.25 
Md., Fey., Diced, No. 303.......... 1.00 
No. 10 5.50 


Pa., Fey., Diced, 8 oz. .. enema -75 


No. 808 15 
No. 10 as 
Texas, Fey., Sl. or Diced, 
No. 10 5.25 
CORN— 
East 
Shoepeg, Fey., No. 303 (nom.) 
1.70--1.75 
No. 10 (nom.) 10.00-10.25 
1.50 


Fey., Gold., 


W.K., 8 oz. 


1.40-1.45 
No. 10 8.00-9.00 
No. 10 7.50-8.25 
Ble. BOB ) 1.10 
Fey., Gold., C.S., No. 308....1.35-1.40 
Bix. St... No. 1.15-1,25 
No. 10 7.00-7.75 
St., No. 303 1.05-1.10 


W.K. White, Fey., No. 303..1.35-1.40 


Ex. Std., No. 303 1.25 
C.S. White, Fey., No. 3038....1.85-1.45 
MIDWEST 
W.K. Gold., 8 1.00 
No. 303 1.40-1.50 
.8.50-8.75 
2041.35 
No. 10 7.25-8.00 
Std., No. 303 out 
No. 303 1.35 
No. 10 8.50-9.00 
No. 10 
Std., No. 303 per 
Co. Gent. W.K., Fey., 8 oz. ....1.12% 
No. 303 1.65 
C.S. Fey., 8 oz. 1.05 
No. 303 1.45-1.55 
No. 10 9.50 
PEAS 


MARYLAND ALASKAS 


3 sv. 1.35-1.40 
1.171%4-1.20 
Std., Ungraded 1.15-1.20 

MARYLAND SWEETS 

Ex. Std., Ungr., 8 -75-.90 
No. 303 1.25-1.30 
No. 10 7.50 

Std., Ungr., No. 1.10-1.20 
No. 10 7.00 

New YorkK SWEETS 

Fey., 1 & 2 sv., No. 2.35 
3 sv., No. 303 1.90 
BV., NO. 1.75 
No. 10 7.85-8.00 


Ex. Std., 3 sv., No. 308 ......1.55-1.60 


4 sv. 1.45-1.55 
Ungraded 1.40 
5 sv. 1.35-1.40 
MIDWEST ALASKAS 
Fey., 2 sv., 8 oz. .... (nom) 1.35-1.40 
No. 303 1.90 
Fey., 3 sv., 8 oz. .... (nom) 1.05-1.10 
1.55-1.60 
nom) 9.00-9.50 
Ex. Std., 3 sv., No. 308..........1.35-1.40 
|, (nom) 7.50-8.25 
Ex. Std., 4 sv., No. 303.......... 1.25-1.35 
Swrrrs 
No. 303 1.60-1.65 
No. 10 9.25-9.50 
1.45 
No. 10 8.25 
1.40-1.50 
No. 10 8.00-8.25 
Ex. Std., 3 sv., No. 303........1.85-1.45 
Ex, Std., 4 sv., No. 303........ 1.25-1.30 
Ex. Std., Ung., 8 oz. ....... -85-.8714 
1,.25-1.35 
No. 10 7.50-7.75 
Std., Ungr., No. 1.15-1.25 
No. 7.00 


CANNED FOOD PRICES 


POTATOES, SWEET 


Md., Fey., Sy. Pack, 8 o02z......95-1.05 
No. 2% 2.20-2.40 
2.30-2.50 
No. 10 9.75-10.50 
No. 3 Vac. — 

SAUERKRAUT 

Midwest, Fey., No. 303..1.024%4-1.07%4 
No. 2% 1.20-1.40 
No. 10 3.85-4.75 

-95-1.00 
1.25-1.35 

1.10 
No. 10 5.15 

SPINACH 

No. 303 1.15 
No, 2 1.30-1.35 
No. 2% 1.55-1.65 
No. 10 5.50 

Ozark, Fey., No. 3038 .......... 1.10-1,15 
No. 2% 1.60 
No. 10 5.25 

Calif., Fey. (new pack), 

1.10-1,124% 

No. 2% 

No. 10 -50-4.60 
TOMATOES 

Md., Ex. Std., No. 303........1.45¢1.55 
No. 2 1.45-1.60 
No. 2% 2.15-2,.25 
No. 10 7.00-7.50 

-95-1.00 
No. 303 1.35 
No. 2 1.30-1.35 
2.10-2.15 
No. 10 6.00-6.50 

INDIANA, Fey., No. 2.10-2.25 
No. 2% 3.00-3.15 
No. 10 8.50-9.50 

Ex, Std., (nom) 1,10-1,20 
No. 303 (nom) 1.35-1.50 
No. 2 1.35-1.50 
No. 10 7.00-8.00 

1.35 

(nom.) 1.35 

2.00-2.10 

6.75-7.25 

Calif., Fey., S.P., No. 303....1.65-1.70 
No. 2 2.00 
No. 2% 2.45 
No. 10 8.75 

1.40-1.45 
No. 2 1.65 
No. 2% 2.10-2.15 
No. 10 7.75-8.00 

No. 2 1.25 
No. 2% 1.65-1.70 
No. 10 6.00-6.50 

Ozarks, Std., No. 308 1.22% 

Florida, Std., No. 308............ 1.15-1.20 
No. 10 6.25-6.50 

Texas, Std., No. 1.............. withdrawn 
..Withdrawn 
withdrawn 

TOMATO CATSUP 

Calif,, Fey., 14 oz 1.60 
No. 10 9.10-9.25 

Ind., Fey., 14 oz 1.75 
No. 10 10.00 

No. 1 9.50 


TOMATO PASTE (Per Case) 
Calif., Fey., 6 oz. ... 


TOMATO PUREF 
Calif., Fey.. 1.045, No. 1T........... a 
No. 10 5.50-5.75 
Ind., Fey., 1.045, No. 1.......0 95-1.00 
No. 10 6.50 
-90-.95 
No. 10 6.75 
FRUITS 
APPLE SAUCE 
East, Fey., No. 8 
No. 303 1.80-2.00 
No. 10 9.50-10.50 
No. 10 Apples nom 
Calif. (gravensteins) 
APRICOTS 
Halves, Fey., No. 2% 3.30 
No, 1 11.75 
Choice, No. 8092.90 
No. 10.50-11.00 


Std., No. 2% 2.35-2.55 

No. 10 9.25-9.50 
CHERRIES 

Water No. 308........ 2.15-2.30 
No. 2.22.45 
No. 

A. 10-4 35 
No. 10 .. 

Choice, 8 oz. 
No. 2% 

Calif., R.A., Fey., No. 
No. 10 14.00 
Std., No. 214 3.60 

COCKTAIL 

No. 2% 3.45-3.60 
13.75-14.00 

Choice, No. 


No. 2% 


PEACHES 
Calif., Cling, Fey., No, 303..1.75-1.80 
2.75-2.85 
10.00-10.40 
Choice, No. 1.57%-1.60 
No. 2% 2.50-2.56 
No. 10 9.25-9.50 
Std., No. 303 1.50 
No. 2% 2.30-2.40 
No. 10 8.40-8.50 
Pie, No. 10 9.00-9.50 
Elberta, Fey., No. 2%%......... 3.25-3.85 
PEARS 
Calif., No. 244, 3.80-3.90 
Choice 3.50-3.55 
Std. 3.30-3.35 
2.45-2.57% 
Choice 2.25-2.30 
Std. 2.10-2.20 
No. 10 Fey. 13.75 
13.50-13.60 
Std. 12.50-12.60 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2.......... 2.80 
No. 2% 3.20 
No. 10 12.40 
Crushed, No. 2 2.40 
No. 2% 2.85-2.95 
No. 10 9.60 
Choice, Sl., No. 2 2.50 
No. 2% 2.85 
No. 10 11.80 
Std., Half Slices, No. 2................ 2.15 
No. 2% 2.60 
PRUNE PLUMS 
7.50-7.75 
Ch., No. 2% 2.10 
JUICES 
CITRUS, BLENDED 
46 OF. (NOM.,) 
GRAPEFRUIT 
.8714-1.00 
46 oz. 1,70-1.75 
ORANGE 
PINEAPPLE 
Hawaiian, Fey., No. 1.20 
46 oz. 2.62% 
No. 10 
TOMATO 
90-1.00 
46 oz. 1.90-2.25 


Ind., Fey., No. 2 95-110 


46 oz, 1.90-2.10 
46 oz. 2.15-2.25 
No. 10 4.50-4,75 

FISH 

SALMON—PEr Case 

Alaska, Red, No. ‘7.00 
17.00 
Medium, Red, No. IT... Nom. 
Nom. 
Nom. 
9.00 

SARDINES Pen CASE 
Maine, % Oil keyless..........6.75-7.00 


TUNA—PErR CASE 
Fey., White Meat, 14’s....15.50-17.50 
Fey., Light Meat, 14’s......18.50-15.75 
Chunks 11.50-13.00 
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